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Abstract
This poster describes the retail and consumer phase of the EFSA Salmonella in Pork Quantitative Microbiological Risk 
Assessment (QMRA), which was funded under an Article 36 grant to support the scientific opinion required by the EC from 
the European Food Safety Authority (EFSA) and andopted by the BIOHAZ panel.
The food chain is modelled from retail to ingestion by the consumer. Three types of pork are considered: minced meat, 
pork cuts and dry cured sausages. This particular choice was made because each product represents a clear distinct 
hazard. Pork cuts are usually cooked well, but there is a chance of cross contamination during cutting and handling of the 
meat. Minced meat is thoroughly mixed, and Salmonellae may be present in the interior of hamburger patties, undercook-
ing may occur, and Salmonellae may survive. Dry cured sausages, including all variations therein like chorizo, salami, 
etc., are eaten uncooked.
Food preparation habits are highly variable and accurate data on daily life food handling practices are hard to obtain. 
We performed a literature survey and parametrised the model including the inherent variability in consumer behaviour.
The output is the number of Salmonellae ingested per person per day, for each pig meat product. This output will in feed 
into the final model, where the risk of illness is modelled using a dose-response relation.
